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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Subject:  "Autumn  Pies,"  Information  from  the  Bureau  of  Home  Economics, 
U.  S.  D.  A. 


Bulletin  available:    "Aunt  Sammy's  Radio  Recipes  Revised." 
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For  two  whole  weeks  I've  been  planning  a  talk  on  pie  making.    I've  been 
planning  to  tell  you  how  to  make  a  pie  crust  so  flaky,  so  light  and  so  tender; 

and  fillings  so  tempting  and  so  delicious  that  George,  Peter  or  Andrew    or' 

whatever  the  man  of  your  house  is  called  will  exclaim,    "Why,  here's  a  pie 

better  than  the  kind  Mother  used  to  make.    How  did  you  do  it?" 

For  two  weeks  I've  been  planning  this  talk.    One  of  the  best  times  of 
year  to  concentrate  on  pies,  in  my  opinion,  is  the  time  when  pumpkins  are  ripe, 
squashes  are  yellow,  apples  are  red,  some  tomatoes  are  still  green  on  the  vines 

and  sweet  potatoes  but  I'm  afraid  I'm  getting  too  enthusiastic.  I'm 

likely  to  do  that  in  this  bright  fall  weather. 

I'll  try  to  pull  myself  together,  however,  and  if  you  will  got  vour  note- 
books ready,  I'll  tell  you  what  I  know  about  making  a  plain  pie  crust  and  after- 
ward about  converting  it  into  a  perfect  autumn  pie. 

If  you  have  looked  over  the  new  radio  cook  book  as  often  as  I  have, 
you  11  know  that  there  are  about  eighteen  recipes  for  pies  in  the  pie  chapter. 
And  that  several  of  them  are  autumn  pies.    For  example,  there's  sweetpotato  pie 
on  page  109.    By  the  way,  did  you  know  that  sweetpotato  is  spelled  all  in  one 
word  m  these  modern  days?    I'm  just  that  old-fashioned  that  I  didn't  know  but 
what  it  was  two  words  until  the  editors  got  to  work  on  that  now  green  cookbook. 

Of  course,  I  don't  keep  up,  as  the  editors  do,  on  the  latest  in  spelling 
and  such,  out  I  did  suggest  timidly  that  it  seemed  strange  to  let  white  or 
Irish  potatoes  to  go  through  the  pages  in  two  words  while  sweetpotatoes  had  to 
be  run  all  together.    But,  as  you'll  see  by  the  radio  cookbook,  the  editors  got 
their  way.  B 

I7oll,  where  were  wo?    Oh,  yes.    Fall  pies.    Sweetpotato  pie,  and  then 
pumpkin  or  squash  pie,  and  then  green  tomato  pie  and  then  apole  pie  with  melted 
cheese  and  apple  pie  without  melted  cheese.    And  then  peach  or  apple  dumplings. 
The  old  favorites  like  chocolate  and  custard  and  cream  pie  are  all  there  too, 
but  we  won't  mention  them  today  because  it's  time  for  us  to  concentrate  on 
making  pie  crust,    and  then  on  seasonal  fillings. 


Do  you  know  why  inexperience  cooks  have  trouble,  when  making  pie  crust? 
Because  they  do  not  get  the  right  proportions  of  fat,  flour  and  water.    Or  be- 
cause they  work  the  dough  too  long  and  strenuously,,  and  make  their  pie-crust 
tough.    Any  well-flavored  fat  can  be  used.    But  the  flakiest  crust  can  be  made 
with  lard,  or  any  one  of  the  many  good  cooking  fats  or  oils  now  on  the  market. 

Would  you  by  any  chance  like  to  have  the  recipe  for  a  plain  pie  crust, 
enough  for  a  two-crust  pie,  or  for  two  open-face  pies.    There  are  only  four 
ingredients  for  plain  pie  crust.    Write  them  down,  if  you  like: 

1  and  l/2  cups  of  sifted  soft-wheat  flour 

5  or  6  tablespoons  of  fat 

1  teaspoon  of  salt,  and, 

About  2  and  l/2  tablespoons  of  water. 

There  are  the  makings. 

Now,  first  thing,  sift  the  flour  and  the  salt  together.    Then  combine 
the  fat  and  the  flour.    Some  cooks  cut  the  fat  into  the  flour  with  two  knives, 
or  a  pastry  fork,  or  a  biscuit  cutter,  so  that  the  ingredients  will  not  be 
warmed  by  too  much  handling.    However,  the  Recipe  Lady  tells  me  that  she  uses 
the  old-fashioned  method  of  mixing  the  fat  and  flour  with  the  tips  of  her  fin- 
gers, working  very  quickly. 

When  the  fat  and  flour  are  combined,  sprinkle  the  water  over  the  surface, 
and  work  it  in  with  a  light  motion  until  evenly  mixed.    Shape  the  dough  into  a 
ball.    You  can  do  this  cither  in  the  mixing  bowl  or  on  a  lightly  floured  board. 
Divide  the  dough  so  that  there  will  be  a  little  over  half  for  the  lower  crust. 
Roll  the  pastry  lightly  into  a  sheet,  test  the  size  by  inverting  the  pie  tin 
over  it,  and  allow  an  additional  inch  all  around  beyond  the  rim.    Line  the  pan 
with  the  dough,  and  see  that  there  are  no  air  pockets  left  between  the  pan  and 
the  dough.    Pat  in  the  pie  filling  and  roll  out  the  upper  crust.    Cut  slits  in 
it  to  allow  steam  to  escape.    Moisten  the  rim  of  the  undercrust  with  water, 
place  the  top  crust  in  position  and  press  the  two  edges  together  with  the  thumb 
or  the  tines  of  a  fork.    Trim  off  the  edges  of  the  dough,  holding  the  knife 
underneath  the  pie  tin  at  an  angle  so  that  the  dough  will  not  be  cut  too  close 
at  the  edge  of  the  pan.    If  this  is  a  pie  with  a  fruit  filling,  press  the  edges 
together  again  to  prevent  the  juice  from  leaking  out  while  the  pie  is  baking. 

For  squash  or  pumpkin  or  other  open-face  pies  with  only  one  crust,  it  is 
best  to  bake  the  crust  a  delicate  brown  before  the  filling  is  put  in.  This 
gives  a  crisp  undercrust.    Line  the  pan  as  already  described,  and  prick  the 
pastry  well  over  the  bottom  and  sides  of  the  pan  before  baking.    For  the  lower 
crust,  the  oven  should  be  about  450  degrees  F.    However,  a  pie  with  a  filling 
that  needs  to  be  cooked,  cannot  be  left  long  in  an  oven  as  hot  as  this,  because 
the  crust  bakes  too  fast  for  the  filling.    To  cook  a  two  crust  pie  with  a  raw 
fruit  filling,  the  temperature  should  bo  about  450  degrees  to  start,  and  then 
lowered  rapidly,  after  8  or  10  minutes,  so  that  the  filling  may  cook  through, 
without  over-cooking  the  crust. 

A  friend  of  mine  has  made  a  special  request  for  a  menu  featuring  squash 
pie  followed  by  a  squash  pie  recipe  today.    She  may  not  be  able  to  listen  in 
any  other  day  this  week  because  she  may  be  called  out  of  town  to  meet  her  hus- 


band  who  maybe  coming  back  from  Chicago.    Any  other  day  this  week.  (I  believe 
his  train  gets  in  just  at  the  hour  I 'in.  talking)     So  she  would  like  the  recipe 
today  when  she  is  sure  to  be  sitting  right  by  her  radio  with  her  notebook  on 
her  knee. 

My  trouble  is  that  another  friend  has  also  requested  that  the  recipe  for 
green  tomato  mincemeat  pie  be  given  today. 

But  I  guess  we'll  have  to  oblige  the  first  lady  today •    We  wouldn't 
want  to  keep  her  from  meeting  her  husband  all  because  she  was  so  anxious  to 
have  that  squash  pie  recipe.    And  we  wouldn't  want  her  to  drive  to  the  station 
feeling  disappointed  and  out  of  sorts  with  the  world.    But  I  really  ought  to 
tell  both  these  friends  in  advance  that  if  they  had  sent  for  the  new  green 
cookbook  they  would  be  all  provided  with  both  these  recipes  without  my  saying 
a  thing. 

Better  start  with  the  menu  featuring  squash  pie.    And  then  we'll  close 
with  the  recipe. 

The  menu  Includes  Scalloped  salmon  or  tuna  fish?  J:  led  okra;  Buttered 
pea;  Pepper  relish'/  ?n'l  Squash  pie. 

I'm  sure  you  have  seen  the  recent  articles  in  magazines  and  newspapers 
advising  us  to  eat  more  tea  food,  because  of  the  importance  of  iodine  in  the 
diet.    Sea  food  contains  iodine.    And  iodine  helps  to  prevent  goiter. 

Canned  salmon  or  tuna  fish  is  available;  everywhere,  all  the  year  'round. 
To  make  scalloped  salmon,  all  you  need  is  a  <.;.-an  of  balmon,  white  sauce,  and 
buttered  crumbs*    You  place  a  layer  of  the  salmon  in  the  bottom  of  a  greased 
baking  dishc    Then  you  pour  some  of  the  sauce  Dver  the  salmon*    Then  another 
layer  of  salmon.    Then  more  sauce.    Cover  tho  top  with  buttered  bread  crumbs. 
Bake  until  the  sauce  bubbles,  and  the  crumbs  are  brown o    Go  much  for  the 
scalloped  salmon. 

Jfow  for  that  squash  pie^    Nine  ingredients  needed*    If  you  don't  have 
squash  use  pumpkin,    Nine  ingredients. 

1  and  l/2  cups  of  pumpkin  or  squash,  cooked  until  thick 
1  cup  of  milk 
1/2  cup  of  sugar 

1  teaspoon  of  cinnamon 
l/2  teaspoon  of  colt 
l/2  teaspoon  of  allspice 
l/4  teaspoon  of  mace 

2  eggs,  and, 

2  tablespoons  of  butter 

Better  check  these  nine  ingredients  while  I  repeat  them.  (Repeat) 

Put  all  the  ingredients,  except  the  eggs  and  the  butter,  in  the  double 
boiler.    Bring  them  to  the  boiling  point.    Beat  the  eggs  well;  add  them  to  the 
hot  mixture.    Stir  until  it  starts  to  thicken.    Add  the  butter «    Line  a  pie 
pan  with  pastry  and  bake  until  light  brown.    Pour  the  hot  filling  into  the 
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talced  crust.    Bake  the  pie  in  a  moderately  hot  oven  until  the  f illing  sets.  If 
you  want  a  fancy  dessert,  bake  individual  pies  and  serve  them  with  whxpped 
cream. 

'     To  repeat  the  menu:    Scalloped  salmon  or  tuna  fish;  Fried  okra;  Buttered 
peas;  pepper  relish;  and  a  squash  pie. 

Oh,  just  one  minute.    That  sour  pepper  relish  is  also  in  the  green  cook 
book.    Look  under  the  heading  of  jams,  preserves  and  relishes. 

Tomorrow,  out  program  about  the  children  will  take  up  the  subject  of 
Bobby's  bath.    The  specialists  today  have  helpful  information,  you  see,  ev.n 
on  an  everyday  subject  like  baths  for  babies. 


